
CATERING



GRILANDIA GRAND BUFFET MENU
A celebration-style Grilandia feast: abundant cold and hot mezze, premium char-grilled favourites, vegetarian dishes 
and a traditional Lebanese sweet finish. All food is served in large sharing trays.

£38.50

per person

Cold Mezze & Salads

Hummus
Chickpeas, tahini, lemon & olive oil

Fattoush Salad
Crisp salad, toasted pitta & sumac

Baba Ghanouj
Smoked aubergine, tahini & pomegranate

Tabbouleh
Parsley, mint, tomato & lemon

Hot Mezze

Falafel
Crisp chickpea & herb fritters

Lamb Kibbeh
Lamb, bulgur wheat & Levantine spices

Batata Harra
Spiced potatoes with coriander & garlic

Pumpkin Kibbeh
Pumpkin, bulgur wheat & Levantine spices

Char-Grilled Favourites

Chicken Shish Taouk
Skewers of garlic & lemon marinated chicken

Lamb Tekka
Char-grilled skewers of marinated lamb cubes

Lamb Kafta
Char-grilled skewers of minced lamb with herbs

Vegetarian, Sides & Sauces

Aubergine Moussaka
Aubergine, tomato, chickpeas & cheese; vegetarian, with a vegan option available

Oriental Rice Garlic Sauce
Light, fragrant Lebanese-style rice Classic Lebanese garlic toum

Chilli Sauce Tahini Sauce
Grilandia's homemade chilli dip Creamy sesame & lemon sauce

Sweet Finish

Baklawa & Basboussa
A traditional Lebanese dessert selection

Freshly prepared, delivered and professionally set up for your event. Drinks available on request.

Please advise us of any dietary requirements, intolerances or allergies before ordering.

All prices are per person.


